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AMENDMENTS 

In the Claims : 

1. (Currently amended) A method for glazing foods comprising the stepp of: 

[[a)]] applying to the food a solution containing from about 25% to about 65% by 
weight of a glaze base containing a converted starch te^feed; and 
[[b)]] drying the food; 

wherein the glaze base has a funnel viscosity, measured at 19% solids using a 
standard funnel, of between from about 7 to less than 20 seconds^and 

wherein the corned starch is pr epared by enz yrnatically hydroly zin g a base starch 

with at least two en zymes. 

2. (Original) The method of Claim 1 wherein the glaze base has a funnel viscosity of between 
about 7 to about 15 seconds. 

3 . (Currently amended) The method of Claim [[3]] 2 wherein the glaze base has a funnel 
viscosity of between about 7 to about 10 seconds. 

4. (Original) The method of Claim 1 wherein the glaze base further comprises a low molecular 
weight carbohydrate having less than 10 sugar units. 

5. (Currently amended) The method of Claim [[3]] 1 wherein the glaze base has a DE greater 
than about 20. 

6. (Original) The method of Claim 1 wherein the converted starch is a waxy starch. 

7. (Currently amended) The method of Claim 1 wherein the converted starch is a chemically 
modified starch selected from the group consisting of acetylated, hydroxyalltylated, 
phosphorylated, fiuccinia te succinate and substituted succinate derivatives. 



2 



PAGE 318 * RCVD AT 2126/2004 12:47:19 PM [Eastern Standard Time] * SVR:USPT0-EFXRF-1/2 * DNIS:8729310 * CSID:19087073706 * DURATION (mm-ss):02-32 



FEB. 26.2004 12:57PM NSC LEGPL/PftTENT 



NO. 827 P. 4/8 



8. (CuiTently amended) The method of Claim [[5]] 1 wherein the converted starch is prepared 
by enzymatically hydrolyzmg a base starch with a combination of alpha-amylase and another 
enzyme. 

9. (Original) The method of Claim 8 wherein the another enzyme is selected from the group 
consisting of beta-amylase and glucoamylase. 

10. (Currently amended) The method of Claim [[9]] 1 wherein the glaze base consists essentially 
of the converted starch and a 30% solids solution of the converted starch demonstrates a 
Brookfield viscosity increase of less man 10% over five days time. 

1 1 . (Currently amended) The method of Claim [[9]] 1 wherein the base starch is hydrolyzed via 
[[the]] a dispersion method with beta-amylase to give a partially degraded starch having a 
flow viscosity of between from about 20 seconds to about 30 seconds; and the partially 
degraded starch is then treated with alpha-amylase. 

12. (Original) The method of Claim 1 1 wherein the partially degraded starch has a flow viscosity 
of between from about 20 seconds to about 25 seconds. 

13. (Currently amended) The method of Claim [[9]] 1 wherein me base starch is hydrolyzed via 
[[the]] a slurry method with alpha-amylase to give a partially degraded starch having a flow 
viscosity of between about 50 seconds to about 80 seconds, and the partially degraded starch 
is then treated with beta-amylase. 

14. (Original) The method of Claim 13 wherein the partially degraded starch has a flow viscosity 
of between about 50 seconds to about 60 seconds. 

15. (Original) The method of Claim 1 wherein the glaze base contains from about 10 to about 30 
% by weight of the converted starch. 
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1 6. (Currently amended) A process for preparing a converted starch comprising enzymatically 
hydrolyzing a base starch with a nimation of #* n " n t lin r 

two enzvmes in an amount for a for a sufficient time to achieve a funnel viscosity, measured 
at 19% solids using a standard funnel of between from about 7 to less than 20 seconds; and a 
DE of greater than about 20 ; whereby a 3 OMnwlidfl solution o f fee oonvorto d n f nmh 
d eme ratea tefi aD iuu lr fl n lfl v iinvrhi y i nsE ea^te ss i hun 10% ow r fi ve rln y n-tiffie. 

17. (Original) The process of claim 16 wherein the base starch is hydrolyzed to a funnel viscosity 
of between from about 7 seconds to about 15 seconds and a DE of between greater than about 
20toabovit40. 

18. (Original) The process of Claim 17 wherein the base starch is hydrolyzed to a funnel 
viscosity of between from about 7.0 seconds to about 10.0 seconds. 

1 9. (Currently amended) [[The]] A glaze base prepared with the converted starch prepared 
according to the process of Claim [[18]] 16. 

20. (Original) A glaze for foods comprising the glaze base of Claim 19. 

2 1 . (Currently amended) The glaze according to Claim 20 wherein the food is selected from the 
group consisting of pastries, bread, rous[[;]] a buns, cookies, crackers, breadgticks, croissants, 
bagels, Danish, pie components, snack products and oonfoctionnries confectionerie s. 

22. (New) A converted starch prepared according to the process of Claim 16 wherein a 30% 
solids solution of the converted starch demonstrates a Brookfield viscosity increase of less 
than 10% over five days time 
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